
CANAPÉ MENUS



F I S H

SEAWEED CRACKERS
Squid ink alioli

DEVON CRAB TART
Ossetra caviar

SMOKED SALMON TARTARE
Pumpernickel, horseradish crème fraîche 

SALT COD CROSTINI

SMOKED EEL CRUMPET

CRISPY TIGER PRAWNS
Singapore chilli sauce

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. The Stafford will make every effort to comply with the dietary 
requirements of our guests and wherever possible will exclude requested food items, ingredients and allergens from the dishes that we serve. However, as The 
Stafford prepares all its food in centralized kitchens, allergen based meals are prepared in the same area as allergen free meals, we cannot therefore guarantee 

absolute separation, and cannot take responsibility for any adverse reaction that may occur.
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M E AT

AGED BEEF TARTARE 
Charcoal mayonnaise, Worcestershire sauce

SMOKED CHICKEN AND SWEETCORN VOL-AU-VENTS

VENISON “ECCLES CAKE”  

BUTTERMILK FRIED CHICKEN 
Mustard crème fraîche

THE GAME BIRD FOIE GRAS PARFAIT
Shallot chutney, crispy bacon 

GAME SAUSAGE ROLL 
Smoked mayonnaise 

CANAPÉS
 

Selection of 4 - £15.50pp 
Selection of 6 - £19.50pp

*minimum of 10 guests required 

V E G E TA R I A N

WILD MUSHROOM ARANCINI
Truffle mayonnaise

HOMITY PIE 
Leeks, Westcombe cheddar, truffle

SALT AND VINEGAR POTATO CHIPS 
Malt mayonnaise 

SPRING PEA CROQUETTES
Truffle alioli 

SALT-BAKED BEETROOT
Toasted pine nuts, whipped ricotta

RED ONION & GOAT’S CHEESE TART 
 

PARMESAN CHEESE STRAWS

D E S S E R T S

PISTACHIO AND CHOCOLATE TART 
 

DARK CHOCOLATE CHOUX BUN 
Crème Diplomat 

 
CHOCOLATE BROWNIE  

Vanilla Chantilly

LEMON MERINGUE PIE 
 

APPLE AND BLACKBERRY CRUMBLE

MINI CARROT CAKE CUPCAKE 
Soft cheese frosting



PRIVATE DINING 
SPRING / SUMMER MENUS



STARTERS

ISLE OF WIGHT HERITAGE  
TOMATO CAPRESE

WATERCRESS SOUP
Smoked goat’s curd 

HAM HOCK & LEEK BALLOTINE  
Onion jam, sourdough

We are happy to provide information on food allergies and intolerances on request 
All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. 
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MA IN S

PAN ROASTED LOCH DUART SALMON 
Braised baby gem, bois boudran dressing 

 
STUFFED OLD SPOT PORK LOIN 

Dauphinoise potatoes,spring greens
 

GRILLED ASPARAGUS 
Mayfield truffle sauce, brioche croutons

PUDDIN GS

ENGLISH STRAWBERRY ETON MESS

CHOCOLATE POT
Hazelnut ice cream, hazelnut croquant 

 
RASPBERRY FOOL

Baked white chocolate

SPRING / SUMMER 
MENU OPTION 1 

£65pp 
Please select ONE option, per course, for the party

SELECTION OF THREE BRITISH AND CONTINENTAL CHEESES

PLATE £12.00/BOARD £45.00



STARTERS

CHILLED CARROT & GINGER GAZPACHO 
Green olive, pink grapefruit, almond

CORNISH CRAB, COURGETTE AND  
TOMATO SALAD 

 
HOMEMADE PORK PIE

Piccalilli, sourdough
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MA IN S

NORFOLK BLACK CHICKEN BREAST 
White onion emulsion, morels, spring greens

ROASTED COD
Pepperonata, crispy squid 

 
ASPARAGUS RISOTTO

Egg yolk, summer truffle

PUDDIN GS

PEACH PARFAIT
Basil poached peach, basil oil 

RASPBERRY CHEESECAKE 
White chocolate ice cream

LEMON MOUSSE
English strawberry, lemon balm compote

SPRING / SUMMER 
MENU OPTION 2 

£78pp 
Please select ONE option, per course, for the party

We are happy to provide information on food allergies and intolerances on request 
All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. 

SELECTION OF THREE BRITISH AND CONTINENTAL CHEESES

PLATE £12.00/BOARD £45.00



==

STARTERS

STEAK TARTARE
Worcestershire sauce, charcoal mayonnaise

H. FORMAN & SON SMOKED SALMON 
TERRINE  

Horseradish, soda bread 
 

DUCK EGG FLAKY PASTRY TART
Whipped British ricotta, new season spinach
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MAINS

ROAST MONKFISH 
Wild mushroom barley, parsley butter

ROAST JACOB CROSS  LAMB RUMP
Confit garlic purée, braised leeks, peas, mint

SUMMER TRUFFLE PUDDING
Pea purée, wild mushroom

PUDDIN GS

STRAWBERRY AND WHITE CHOCOLATE 
ÉCLAIR  

Strawberry ice cream

CHOCOLATE MARQUISE 
Baked cherry compote 

LEMON MERINGUE ROULADE
Blueberry compote

SPRING / SUMMER 
MENU OPTION 3 

£98pp 
Please select ONE option, per course, for the party

We are happy to provide information on food allergies and intolerances on request 
All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. 

SELECTION OF THREE BRITISH AND CONTINENTAL CHEESES

PLATE £12.00/BOARD £45.00



STARTERS
BAKED HAND DIVED SCALLOP 

Nyetimber velouté, summer vegetables

SPICED BREAD AND FOIE GRAS TERRINE 
Apple anis purée

WHITE ONION MOUSSE 
Lincolnshire Poacher scone
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MA IN S

TURBOT MEUNIÈRE 
Lemon pomme purée, cavolo nero

TREACLE CURED SALTED AGED 
SHORTHORN SIRLOIN 

Truffle pomme purée, fondant shallots, 
Swiss chard 

 
SUMMER VEGETABLE PITHIVIER 

Clotted cream spinach

PUDDIN GS
 

“PEACH MELBA” TRIFLE 

MACERATED ENGLISH STRAWBERRY AND 
CHAMPAGNE TERRINE

Whipped cream 

DARK CHOCOLATE TART
Baked white chocolate, honeycomb ice cream

SPRING / SUMMER 
MENU OPTION 4 

£120pp 
Please select ONE option, per course, for the party

We are happy to provide information on food allergies and intolerances on request 
All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. 

SELECTION OF THREE BRITISH AND CONTINENTAL CHEESES

PLATE £12.00/BOARD £45.00



BUFFET SELECTION



F I N G E R  F O O D 

CHESHIRE CHEESE & POTATO PASTY

SMOKED SALMON SCOTCH EGG

CRUDITÉS

WILD MUSHROOM ARANCINI

CARAMELISED RED ONION & GOLD CROSS TART

SMOKED HAM HOCK SCOTCH EGG

GAME SAUSAGE ROLL 
Smoked mayonnaise

CHOICE OF QUICHE LORRAINE/SPINACH/ 
SAUSAGE & TOMATO 

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. The Stafford will make every effort to comply with the dietary 
requirements of our guests and wherever possible will exclude requested food items, ingredients and allergens from the dishes that we serve. However, as The 
Stafford prepares all its food in centralized kitchens, allergen based meals are prepared in the same area as allergen free meals, we cannot therefore guarantee 

absolute separation, and cannot take responsibility for any adverse reaction that may occur.
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S A L A D S
WALDORF SALAD 

Endive, celery, walnuts, apple, mustard mayonnaise

HAM HOCK, POTATO AND CAPER SALAD

COBB SALAD 
Ranch dressing

MIXED GREEN SALAD

SUPER FOOD SALAD 
Quinoa, broccoli, sweet potato, feta, pomeganate, pesto

SALT BAKED BEETROOT SALAD 
Pine nuts, goats curd

Buffet Selection 
Please choose any 5 items for £40 
Please choose any 8 items for £50

S A N D W I C H E S

BEETROOT SALMON CLUB

CHICKEN AND BACON CLUB 
Free-range eggs, tomato, toasted sourdough

CHICKEN CAESAR WRAP

MONTGOMERY CHEDDAR AND PICKLE TOASTIE 

CRAYFISH COCKTAIL WRAP

SMOKED SALMON BAGEL
Cream cheese

PASTRAMI 
Dill pickles, American mustard, rye bread

TOMATO, BASIL PESTO, ROCKET
Focaccia bread

M A I N  D I S H E S

FISH PIE

LANCASHIRE HOT POT

BRAISED DUCK LEG

STUFFED PORK LOIN

ROAST BEEF 
Yorkshire pudding, gravy

MAC & CHEESE 
Wild mushrooms, smoked bacon, parmesan

BROCCOLI & STILTON PIE

D E S S E R T S

LEMON MERINGUE PIE

BAKEWELL TART

VANILLA CRÈME BRÛLÉE

PEANUT BUTTER  
CHOCOLATE CUP

FRUIT PLATTER

CHOCOLATE & CARAMEL TART



We are happy to provide information on food allergies and intolerances on request. All prices are inclusive of VAT.  
A discretionary service charge of 12.5% will be added to your bill.
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Working Lunch 
 

£39.00 inc VAT 
 

Please choose three types of sandwiches 
Served with chunky chips, mixed leaf salad and a fresh fruit platter

SANDWICHES

 
BEETROOT SALMON CLUB 

 
CHICKEN AND BACON CLUB 

Free-range egg, tomato, toasted sourdough 

CHICKEN CAESAR WRAP 

MONTGOMERY CHEDDAR AND PICKLE TOASTIE 
 

CRAYFISH COCKTAIL WRAP 

SMOKED SALMON BAGEL 
Cream cheese 

PASTRAMI
Dill pickles, American mustard

TOMATO, BASIL PESTO, ROCKET 
Focaccia bread


